Historic,  Archive  Document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Rese 


sservQ 


A 


AITD 


FCRTIFIOATICII 


War  Food  Administration 
Wa  shingt on ,  D •  G , 
February  14,  1944 


UNITED  STATES 
DEPARTMENT  OF  AGRICULTURE 
LIBRARY 


Reserve 

Book  NUMBER  1.9422 
Civ2V83 


1S2768 

9  po  S— 7671 


J 


War  Food  Administration 
Office  of  DistriVution 
Civilian  Food  Req\;.irQ"ents  Branch 
"Washington,  D,  C. 

Febru:ar;r  14,  1944 
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Froip.:       TTora  M,  Xefauver,  Home  Economist 

SiilDject:  Report,   **Eie  History  of  Vitamin  Snari chinent  and 

Other  Fortification" 

Submitted  hereidtii  is  a  report,  "The  History  of  Vitamin 
Snrichment  and  Other  Fortification",     Wiis  was  wi'itten 
in  accordance  -sdth  your  request.    It  is  documented  mth 
research  finQin:;s  ^lic':  are  also  here  sD/'omitted  in  the 
form  of  eleven  tabs. 
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To  8 


Robert  S.  Goodhart,  M,D. 

Chief,  Nutrition  in  Industry  Division  and 

Food  Needs  Division 


Proms 


Kora  M,  Kefauver,  Home  Economist 
Food  Needs  Division 


Subjeot: 


Report  on  stijdy,  ''Tltaoiin  and  Other  Enrichment 
and  Fortification" 


According  to  your  assignment  of  December  28,  1943,  on  '^Yitagin  .^nd 
Other  Enrichment  and  Fortification",  all  of  the  proceedings  of  the 
National  Research  Council,  Food  and  Nutrition  Board,  Volume  III, 
■s^ioh  related  to  the  subject  "were  abstracted  and  placed  into  an 
outline.    With  these  abstracts  as  a  foundation,  certain  references 
"were  looked  up  in  Volumes  I  and  II,  and  in  published  Orders  made  by 
the  Food  and  Dmg  Administiration  (printed  in  the  Federal  Register)^ 

As  a  result,  five  tables  have  been  compiled.    They  are: 

Foods  Adopted  for  Enrichment  by  NRC,  Food  and  Nutr,  Bd* 

Foods  Considered  for  Enrichment  by  NRC,  Food  and  Nutr.  Bd« 

Foods  Considered  or  Adopted  as  "Enrichers"  by  NRC,  Food  and  Nutr, 

Programs  on  Enrichment  Noted  by  NRC,  Food  and  Nutr,  Bd. 

Table  of  Require^'^ents  and  Supply 

Herewith  are  submitted  the  abstracts  of  NRC,  Food  and  Nutr.  Bd.  Ill, 
and  the  five  tables. 
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TIMIIIT  ENRICH!£S1TT  AND  01HBH  FORTIFICATIOir 


Poods  Needs  Division 
Civilian  Food  Requijrements  Branch 
Office  of  Distribution,  War  Food  Administration 

Washington,  D.  C. 
February  14,  1944 


V'i  'IB 


.  W   1>.  -1  J.  J.V>  «. 


(and  suppXesMnt ) 


::nf(»*tt£aAt«Xy  the  reflniiii;  of  grain  in  milling  has  galm4  aeeeptame 
in  tha  United  Statea*    The  people   have  learned  to  lilke  '^Ite  ^!*ead 
and  polished  rlee#  and  tha  sdllera  have  found  that  th«  keeping 
qnalities  of  gemleaa  and  branleta  produeta  are  of  ooanereial  advantage* 
Such  praotioe,  however,  ia  that  of  diacardlng  S5  per  cent  of  the  grain 
and  75  to  100  per  cent  of  its  vitaaina  and  minerale*    Theee  faete  have 
been  brought  more  clearly  to  light  by  the  tiar.   They  are  good  explaia- 
tiona  for  #ie  extensive  prevalenoe  of  slse^le  ansaia  and  thiamin  defio-> 
ieney.    Tet,  the  altering  of  existing  silling  praetioes  involves  the 
revolution! 2 lag  of  an  established  indi»try  md  th> introduction  of  new 
dietary  habits,  both  of  i^ieh  are  difficult  in  a  dos»cratic  form  of 
govemstent.   Therefore,  the  Governaent  ha«  attej^ted  to  compensate  for 
BO^  of  these  losses  by  putting  nutrients  back  into  the  foods* 

Since  January  18,  1043,  t^e  oosapulsory  enriehsent  of  all  ociKiercial  n^ite 
bread,  affording  to  standards  of  the  Food  and  Dntg  A&sinistsl^ion,  has  been 
effective  in  the  United  States**   Sinee  May  1,  1844,  tbe  oompulc  ry 
enriofaeent  of  all  eoaaeroial  ivhlte  rolls  (accordli:^  to  existing  bread 
standards)  has  been  effective  in  ths  United  States**'^   These  orders  were 
mde  legal  by  the  Secretary  of  Agriculture  and  by  the  War  Food  Adainistra- 
tor  idio  signed  Food  Distribution  Order  liuniber  1  and  its  asisxidiQenta* 

In  peace->ti»e,  hovever,  the  validity  of  this  enricJmnt  program  (and  others 
being  planned)  will  depend  upon  Congreea.    This  report  was  prepared  to  be 
used  in  an  appeal  to  Congresis  for  legislation  favoring  the  enrichnent  of 
food  in  poat-war  years* 

The  ultimate  goal  Is  to  ehan^  ths  food  habits  of  ths  Ansrioan  People  so 
that  they  will  prefer  unrefined  foods,  especially  whole  wheat,  and  so  th«^ 
ths  enrichment  of  foods  will  not  be  necessary* 


Kara  M*  Kefteiver 


♦Federal  Regis terst  7,  Deoeaber  51,  194g,  pp.  11105 f  8,  Deceaber  16,  1945, 
pp.  16777 1  and  Jantmry  15,  1944,  pp.  599,    (see  tab  12) 
♦♦Federal  Pegiateri    9,  Ajarll  29,  1944,  pp.  4S27*    (see  tab  1^^ 


VITAMIN  EmCBMEITT  Aim  OTHER  FORTIFICATION 
History  of  Enrichment 
by  Nora  M.  Kefau"7Br 

Enrichment  of  foods  is  the  greatest  event  in  the  twentieth  century 
for  the  nutritional  health  of  the  American  people.    It  ms  horn  out 
of  the  present  imr  and  should  not  be  abandoned  with  the  armistice. 
It  is  a  compensation  for  the  destruction  of  vital  food  elements  lost 
"ws-y  of  industrial  processing  and  refining. 

Today  only  65  percent  of  the  #ieat  grain  remains  in  average  flour. 
Com  meal  is  de germinated;  grits  and  hominy  are  ^Hmdressed**,    Rice  is 
polished.    Certain  population  groups  eat  quantities  of  macaroni  and 
related  products.    Endemic  goiter  "was  prevalent  ber^ore  the  addition  of 
iodine  to  salt.    Whole  -wheat  "bread  is  seldom  100^  "wdiole  Tfhea.t  and  its 
consumption  in  the  United  States  is  only  2  percent. 

♦For  years,  Tsheat  has  contributed  at  least  one-fourth  of  the  calories  to 
the  average  American  diet.    Ilhite  flour  constitutes  96  percent  of  the 
milled  -sfheat  products  in  this  diet;  and  yet,  by  nature  of  its  refining 
process,  from  80  to  90  percent  of  the  micro-nutrients  (thiamin,  niacin, 
and  iron)  are  lost.     The  American  people  prefer  Tf^iite  bread,  and  the 
changing  of  food  habits  in  a  democratic  system  of  government  is  difficult. 

**The  Russian  Army  is  fed  idiole  grain.    It  has  been  the  most  able  army  in 
combat  -with  the  "whole  grain-eating  Nazis.    The  goveramental  authorities 
in  England  have  authorized  a  national  T?heat  meal  iidiich  retains  85 
percent  of  the  -w^eat  and  i^ich  is  enriched  with  calcium  carbonate, 

♦Wilder,  Russell  M. ,  Chief,  Civilian  Food  Requirements  Branch,  Food 
Distr.  Adm.,  War  Food  Adm.,  July  21,  1943.  (See  tab.  11,  33) 
**Joumal  of  American  Dietetic  Association,  April,  1942,  "Why  Enriched 

Bread? by  Williams,  Robert  R.,  and  Russell  M.  Wilder.  (See  tab  11,  pp  17) 
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The  United  States  offers  enriched  bread  for  consiamer  choice,  and  it 
revels  in  tJie  entree  of  compulsory  enrichment  for  all  family  flour. 

*The  policy  of  the  Food  and  Drug  Administration  concerning  the  enrich- 
ment of  foods  "was  adopted  on  July  1,  1943.    It  states  that,  because  of 
the  existance  of  processed  foods,  and  because  of  the  li^  ited  education 
of  consumers  relative  to  choice  of  nutritious  foods,  it  is  necessary'-  to 
for-bify  certain  foods  lishich  are  coBiuonly  consumed.    Bie  vitamins  and 
minerals  added  to  these  foods  should  replace  the  loss  of  such  elements 
by  processing,  and  should  also  provide  a  reasonable  measure  of  safety 
from  deficiencies  of  them.    The  foods  used  for  fortification  are  those 
fdiic}!  have  lost  nutrients  by  modem  refining  processes.    Cognizance  of 
i2ie  fact  that  nutrition  information  is  incomplete  and  is  in  the  develop- 
mental stage  is  noted* 

The  development  of  this  policy  became  necessar;,'-  as  the  existing  nutrition- 
al deficiency  in  the  United  States  became  evident.    On  Oct.  1,  1941,  the 
Committee  on  Food  sind  Nutrition,  National  Research  Coxmcil,  acknowledged 
a  request  received  from  the  Food  and  Drug  Administration  oonceming  a 
suitable  policy  of  fortii^'^i cation  of  foods  vmich  can  be  applied  consistent- 
ly as  the  program  of  standardization  progresses.  **Bie  National  Research 
Council  adopted  a  policy  at  this  time  -which  endorses  addition  of  specific 
nutrients  to  staple  foods  "which  are  effective  vehicles  for  correcting 
dietary  deficiencies,  and  liiich  favors  the  use  of  natural  foods,  and  acf  UiW»tl^  S^avovs 


tive  of  nutritive  values.    It  prefers  that  vehicles  of  fortification  be 

those  foods  "5^1  ch  are  deprived  of  nutrients  by  the  manufacturing  process^ 

*Fsderal  Register,  July  3,  1943,  pp.  9170  {see  tab  1) 
**?roceedings  of  the  National  Research  Council, Committee  on  Food  and 
Nutrition,  Vol.  1,  Oct.  1,  1941,  pp.  192-3  (see  tab  2) 


"51^1  ch  -will  be  less  destruc- 
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and  it  recommends  that  added  nutrients  be  of  the  kind  and  quantities 
native  to  the  foods  being  forti-^ied.     Other  than  natural  levels  of 
enrichment  should  be  used  only  -when  dietary  deficiencies  reqijiire  added 
nutrients  by  some  channel « 

Witiiin  this  policy,  certain  foods  are  specified  for  fortification. 
These  are:  flour  8m.d  bread,  milk  mth  vitamin  D,  table  fats  wilii 
vitamin  A,  and  wilt  with  iodine,    ♦On  February  20,  1943,  the  National 
fie search  Council,  Food  and  Nutrition  Board,  adopted  resolutions 
endorsing  the  following  other  measures  of  enrichment:    The  addition  of 
skim  milk  solids  to  bread  (6  parts  per  100  parts  flour);  the  enrichment 
of  all  flour  for  famil:^  con  sump  ti  on  j  and  the  enrichment  of  com  meal 
€md  grits. 

♦♦The  Food  and  Nutrition  Board  noted  the  need       increased  production  of 
certain  vitamins  sinc«  the  \mr  increases  demands  of  them,  both  for 
hijman  consumption  and  for  the  feeding  of  farm  animals,     "Rierefore  the 
Board  adopted  a  resolution  recommending  the  expanded  production  of 
ascorbic  acid^  riboflavin,  and  niacin;  and  -ttie  maintenance  of  existing 
production  of  vitamins  A,  B^^,  and  D.    ^lis  recommendation  gave  prefer- 
ence in  allocation  of  Titairiins  in  short  supply  in  tiie  follomng  order; 
!•  Medical  treatment  suad  investigative  purposes;  2«  The  food  enrichment 
progi^S  S»  The  feeding  of  farm  animals;  4,  Addition  to  other  foods  thfoi 
those  of  enriohment  program;  and  5,    Over  the  counter  sales  to  the  public* 

♦Proceedings  of  the  ITabional  Ra search  Council,  Food  and  Nutrition  Board, 

Vol.  Ill,  Feb.  20,  194S,  pp.  45-50  (see  tab  3) 
♦♦Ibid,  April  6,  1945,  pp.  62-5  (see  tab  4) 
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In  addition  to  synthetic  vitamins,  vitamin  concentrates,  and  minerals, 
certain  foods  are  also  ussd  for  enidohing  foods.    The  most  prominent 
of  these  are  skim  milk  solids,  yeast,  and  soybeans. 

In  the  interest  of  increasing  the  production  of  skim  milk  solids,  the 
Food  and  Nutrition  Board  adopted  a  resolution  that  the  large  supplies 
of  milk  now  on  farms  and  not  being  used  for  human  consumption  be  allocated, 
in  part,  for  this  purpose.  ♦    The  milk  now  fed  to  farm  animls  can  b« 
replaced  in  their  diets  by  adequate  foodstuffs.** 

Before  the  present  war  prograr  began,  two-thirds  of  the  brewers*  yeast  produced 
■went  into  animal  feed.    Its  increased  use  as  a  fortifying  substance  is  being 
considered.***    Although  soybecuis  are  not  of  great  value  for  vitamin  enrichment, 
soy  flour  as  a  protein  supplement  is  being  used  extensively.**** 

To  date,  certain  foods  have  been  adopted  for  enrichment  by  the  Food  and 

Nutrition  3oard.     Tliase  are;***** 

Flour  (compulsory— ^11  family  flour) 

Bread  (compulsory— all  bread  labeled  "Enriched") 

Com  Products  (com  meal  and  grits) 

Rice 

Farina  ( compul sory— all  farina  labeled  "Enriched") 
Margarine  (compulsory— all  margarine  for  table  use) 
Milk  ( compulsory— all  relief  milk) 
Sal"  tcov4_puiiotri  _         '^.au.r  La^b<Ue<i  "r«»d.r«^  J 


*Procesdin^s  of  the  i^ational  Research  Council,  Food  and  Nutrition  Board, 

Volume  III,  May  27,  1943,  pp.  166. 
**Ibid,  pp.  167 
***Ibid.  pp.  401 
»***Ibid,  pp.  211 

*****Proceedings  of  the  National  Research  Goimcil,  Food  and  Nutrition 
Board,  Vol.  I,  1941;  and  Vol.  Ill,  1943,  pages  are  here  given  in 
order  of  foods  listed:  III,  50;  III,  50;IIli^  50;  III,  323;  III,  193; 
III,  99}  III,  95  (and  I,  193);  I,  193.     (see  tab  7) 
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*The  Food  and  Drug  Admiiii stration  has  enacted  lec^iglation  specifying 
the  amo'ants  of  nutrients  to  be  added  to  Flowr,  Bread ,  Farina >  and 
Margarine,  These  proposed  standards  are  in  accord  -Rlth  the  Food  and 
nutrition  Board's  views,    A  suppleinentary  sheet  is  attached  wblch 
shows  the  ejcaot  specifi cations  for  enrichjaent  of  tliese  foods  as  endorsed 
hy  both  organizations.    This  supplementary  she^t  also  d  oirs  the  leTela 
approved  and  adopted  by  the  Board  for  Corn  Prcduots»  Rice^  Milli»  and 
Salt.  (If  action  b^s  boor  ta?i:en  on  these  "by  the  Pood  and  Drug  Administra- 
tion, it  is  unkncvm  to  the  author,) 

**Bak8ry  bread  may  be  enriched  by  the  use  of  enriched  flour,  by 

addition  of  nutrients  tc  the  rdx,  or  by  the  use  of  high  Titamin  B 

;^neast  in  the  mix*    A  daily  consumption  of  six  f5lices  of  enriched 

bread,  mde  by  either  of  these  methods  or  made  at  home  vdth  enriched 

flour,  iTlll  ^±-79  the  folio-wing  percentages  (at  least)  of  the  National 

Research  Council *s  Recozmnended  Daily  Dietary  Allomnoes  for  the 

respectivB  nutrients: 

♦** Thiamine  -  2S^j  Niacin  -  Z\%i  Iron  -  25^;  Riboflavin  -  10^; 
Calciuifl  -  14^5  vitamin  D  -  14^j  (Ca«  ^  vit.  D  are  optional.) 


*(S©e  tab  7} 

**Federal  Register,  August  3,  1943,  pp»  10786 
***(see  tab  11,  appendix  1) 
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A  per  Q&pita  daily  consumpticn  of  S  ounoes  of  fortified  jnargarine  will 
fumisii  approximately  2/5  of  the  Recojnnerded  Daily  Dietary  Allofwanc©  of 
vitamin  A,*    Cue  quart  of  fortified  relief  milk  -i^lll  pro"n.de  tiie  total 
Riscdmnended  Allo-«ano©  of  vitamin  D.**    Enriched  farina  f-amished  the 
saine  nutrients  in  kind  and  quality  ae  enriched  bread  and  flour  except 
that  (since  it  is  used  for  children)  the  minimuai  for  iron  is  raised, 
and  vitamin  D  is  a  required  nutrient.  ***    Salt  is  being  fortified  idth 
iodine  to  C.Ol  percent.**** 


M&xrj  foods  have  been  considered,  or  are  being  considered,  for  enrichnent. 
"These  are:  ***** 

Macaroni  and  Itslated  Products  (refused  by  Board  because  of  loss 
MA^y^.^ii  el^cJt^^^  of  nutrients  in  leaching.). 

'^JLjW  ^      E-mporited  J^lk  (org&rdzationf,  other  than  the  2oard^  have  approved 
^Av"^^  its  fortifica'bion  for  foreign 

S^ii-  u'cfL  ^-  civilian  diets). 

Margarine  (iritli  vitamin  D  (this  is  being  done  in  England))******* 
Baking  Pcwder  (-Silth  B  vitamins). 

Ghemng  Gum  (with  -^dtainin  K  to  prevent  denta?.  caries). 
Alcoholic  and  Soft  Drinks  (Board  opposes  enrichjnent  as  they  are 

relatively  non-essential  foods). 
Candy  (Board  opposes  enricliment  as  so  doing  may  stimulate  increased 

w  on  sump  ti  on ) » 
Ice  Cream  (not  approved  by  Board). 
Sugar. 


*Prooeedings  of  National  Research  Council,  Foods  and  Nutrition  Board, 
l&l.  Ill,  April  6,  1943,  pp.  99. 

***Federal  Register,  June  5,  1943,  pp.  7514,  '       I     '  '  ' 

lll$S-^f?ptoMgf 6it8&t!i^lj8kakh^^^  gSd  KMl!8n^Sal^, 

voluiri.es  I,  II,  and  ill,  pages  are  here  given  m  order  or  foods 

listeds  III,  32S;  in,  397j  II,  126s  III,  307^  III,       III,  458j 

I,  195;  I,  193;  III,  463?  and  I,  224  (see  tab  8) 

******? roceedlnp 8  ofi  op.  cit..  Vol.  Ill,  1943,  pp.  155 


A  -fU- 
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In  March  1943,  from  75  to  80  percent  of  margarine  -was  being  enriched.* 
In  July  1941,  50  percent  of  salt  was  being  iodized.**    Today  the  bakers 
are  enthusiastic  in  promoting  their  **enriched"  bread,  and  the 
compulsory  enrichment  of  all  family  flour  is  receiving  final  approval. 
Enrichment  for  ooam  products  and  rice  is  gaining  acceptance. 

***!Ehe  cost  of  enriching  bread  is  largely  being  borne  by  the  beikers.  Bie 
xaillers  and  blenders  of  enriched  flour  may  charge  17  cents  per  hundred- 
"weight  over  the  ceiling  price  for  un-enriched  flour.    This  amounts  to 
34  cents  per  barrel  of  200  pounds.    Enriched  bread  is  not  sold  at  a 
premium,  because  this  would  defeat  the  purpose  of  reaching  the  low- 
income  groups.**** 

5^e  results  of  enrichment  may  be  more  clearly  seen  if  porjeots  being 
carried  on  in  factories  are  studied.*****    A  nutrition  program  in  Puerto 
Rico  is  being  considered  experimental.******  Training  fellowships  for 
post-war  nutrition  work  abroad  are  being  awarded  by  the  Rootofeller 
Foimdati  on,  ******  ♦ 

♦Proceedings  of  National  Research  Council,  Food  and  Nutrition  Board,  Vol.  Ill, 

April  6,  1943,  pp.  99  (see  tab  6) 
**Ibid,  Vol.  I,  July  26,  1941,  pp.  172  (see  tab  7) 

♦♦♦Office  of  Price  Adm.  Amendment  8  to  MPR  296  (see  tab  11,  page  37) 
**** Transcription  of  Discussion  held  by  American  Bakers  and  Millers  in 

Chicago,  March  5,  1941,  pp.  12  (see  tab  11,  page  36) 
♦♦♦♦♦Proceedings  of  National  Research  Coxincil,  Food  and  Nutrition  Board, 

Volume  III,  Oct.  16,  1943,  pp.  433-451  (see  tab.  10) 
******Ibid,  pp.  422  (see  tab  10) 
♦♦♦♦♦♦♦Ibid,  pp.  320  (see  tab  10) 
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Attached  here-with  is  a  table  of  the  civilian  vitamin  requirements  in 
the  United  States  for  1945.*    For  1944,  plans  are  made  to  maintain  the 
present  production  of  vitamins  A,  D,  and  3^^  and  a  request  for  increased 
production  of  asoorbio  acid,  riboflavin,  and  niacin  has  been 
approved  by  the  National  Research  CouJicil,**    Another  table  shows 
production  and  consumption  figures  for  foods  concerned  in  the 
enrichment  program.*** 


Documentation  of  all  footnotes  is  herewith  submitted  in  abstract  form 

in  reports  of  the  following  order:**** 

Foods  Adopted  for  Enrichment, 

Foods  Considered  for  Enrichment, 

Foods  Considered  or  Adopted  as  "Enrichers"» 

Programs  on  Enrichment • 

Cereals— "^tiole.  Processed,  Enriched. 


*  (s3e  tab  5) 

**Proceedings  of  National  Research  Council,  Food  and  Nutrition  Board, 

Vol,  III,  April  6,  1943,  pp.  62-63  (see  tab  4) 
***(See  tab  4*) 

****(See  tabs  7,  8,  9,  10,  and  11)  t+kex-s 
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TABS 


1,  Statemerxt  of  policy  with  respect  to  the  addition  of  nutritive  ingredients  to 

foods— by  Federal  Seouritj/  Agency,  Food  and  Dx^g  Administration,  1943 

2.  Statement  of  policy  in  the  matter  of  addition  of  specific  nutrients  to  foods— 

national  Research  Council,  Coianittee  on  Food  ajad  Kutrition.  1941 
3«    Resolution  adopted  concerning  enrichment  of  foods— National  Research  Council, 
Food  and  Nutrition  Board.  1945 

4,  Recommendations  adopted  regarding  synthetic  vitamins  for  civilian  use- 

National  Research  Council,  Food  ajid  Ivatrition  Board,  1943 

5.  Civilian  Vitamin  Requirements  estir^ated  for  1943  (distribution)  in  the 

United  States. 

6.  jPable  of  production  and  consumption  of  foods  concerned  in  the  enrichment 

program. 

7,  Foods  adopted  for  enrichment  by  National  Research  Council,  Food  and  Nutrition 

Board. 

B.    Foods  considered  for  enrichment  by  National  Research  Council,  Food  and 
Nutrition  Boajrd. 

9.    Foods  considered  or  adopted  as  '^anrichers"  by  National  Research  Council, 
Food  and  Nutrition  Board. 

10.  Programs  on  Enrichment  noted  by  National  Research  Council,  Food  and  Nutrition 

11.  Cereals— ^Shole,  Processed,  Enriched,  by  Nora  M.  Kefauver  ^  fs-a^-a^-a^^^  ..j^^^ov--f 


♦STA-TSMB^T  OF  POLICY  mTE  EESPECT  TO  THE 
ADDITION  OF  NUTHITIVE  INGREDIENTS  TO  FOODS 

BY 

FEDERAL  SECURITY  AGENCY,  FOOD  AND  DRUG  ADMINISTRATION 

July  1,  194S 


"The  labeling  or  advertising  of  a  food  as  enriched  Taltti  vitaniins 
8,i3.d  minerals  is  an  implied  promise  to  consumers  that  it  contains, 
in  addition  to  the  normal  constituents  of  the  unenriched  food, 
sufficient  vitamins  arid  minerals  to  make  a  substantial  contribu- 
tion to  the  nutritional  -welfare  of  persons  eating  the  enriched 
food  in  customary  amounts •    In  order  to  promote  honesty  and  fair 
dealing  by  fulfilling  this  implied  proiaise,  it  is  necessary  that 
■t^e  kinds  and  quantities  of  enriching  ingredients  be  determined 
in  the  light  of  deficiencies  of  the  various  nutritional  factors 
in  l^ie  diets  of  the  population  in  general  and  of  significant 
population  groups,  the  place  occupied  by  the  food  in  such  diets, 
and  the  suitability  and  effectiYeness  of  the  food  as  a  carrier  of 
the  enriching  ingredients  ivithout  undue  separa-cion  or  loss  before 
consumption. 

**Honesty  and  fair  dealing  mil  best  be  promoted  if  such  enriched 
foods  as  are  made  available  to  consximers  serve  to  correct  such 
deficiencies  and  famisli  a  reasonable  margin  of  safety,  Enrioh*- 
ment  above  the  levels  required  to  accomplish  this  and  is  -waste ful 
and  contrary  to  the  interest  of  iac-:t  consumers;  nutrient  factors 
in  concentrated  form  are  available  for  use  in  those  special  oases 
of  deficiencies  in  tlie  diets  of  persons  vdio  do  not  constitute 
sippaificant  population  groups.    Enrichment  of  foods  Tdth  nutrients 
that  are  supplied  in  adequate  quantities  by  the  diets  of  all  sig- 
nificant population  groups  is  not  only  wasteful  but  tends  to  con- 
fuse consiiziers  as  to  their  nutritional  needs. 

^feowledge  of  the  roles  in  human  nutrition  of  various  components 
of  food,  particularly  the  vitamins,  is  incomplete.    There  is 
reason  to  believe  that  as  new  information  is  developed  food  factors 
not  now  recognized  as  essential  may  be  shoim  to  be  necessary  to 
adequate  nutrition, 

*^ost  natural  foods  contain  a  mde  variety  of  needed  factors  in 
significant  amounts.    It  is  highly  probable  that  diet  of  unenriched 
foods  so  chosen  as  to  contain  the  required  quantities  of  the 
presently  known  needed  vitamins  and  other  factors  would  more  nearly 
8u.i,ply  all  needed  factors,  kncisn  and  unknown,  iiian  a  diet  -siiidi  is 
raised  by  enrichment  to  adequanoy  in  the  vitamins  and  minerals  now 

known  to  be  needed.  

^federal  Register,  July  3,  1£45,  pp.  9170 


*'Ev©n  i^iOUgh  adequate  nutrition  could  be  better  assured  -Sirough 
the  choice  of  natural  foods  than  iairougji  reliance  on  enrichment, 
unenriched  foods  of  the  kinds  and  in  the  quantities  necessary 
for  adequate  nutrition  are  not  now  available  to  substantial  parts 
of  the  population  and  are  not  likely  to  be  available  soon;  nor 
are  most  consumers  sufficiently  educated  on  nutidtional  questions 
to  enable  them  'bo  mke  an  intelligent  choice  of  combinations  of 
unenriched  foods  on  tJrie  basis  of  nutritional  values* 

"Because  of  tlie  lack  of  adequate  production  of  a  number  of  foods 
high  in  certain  nutrients  said  the  lack  of  consumer  knowledge  of 
nutrition,  appropriate  enrichment  of  a  few  foods  widely  consumed 
by  the  population  in  general  or  by  significant  population  groups 
vrlll  contri  bute  substantially  to  the  nutritional  -vspolfare  of 
consumers  and  to  meeting  their  expectations  of  benefit.  Enrich- 
ment of  those  foods  which  are  not  a  substantial  part  of  the  diet- 
aiy  of  any  significant  group  tends  to  confuse  and  mislead  consumers 
through  giving  rise  to  conflicting  claims  of  nutritional  values 
and  by  creating  an  escaggerated  impression  of  the  benefits  to  be 
derived  from  tlie  consumption  of  such  foods. 

"If  ij^Q  customary  process  of  manufacturing  a  staple  food  refines 
it  so  as  to  remove  significant  quantities  of  nutritive  factors 
present  in  the  natural  product  from  -sdiich  the  food  is  made,  and 
if  the  refined  food  is  a  suitablo  and  efficient  carrier  of  the 
factors  so  removed  some  nutritionists  advocate  the  restoration 
of  such  factors  to  the  levels  of  tiic  natural  product  as  the  most 
desirable  basis  of  enrichment*    To  the  extent  that  restoration 
serves  to  correct  deficiancies  of  such  factors,  it  is  consistent 
•siith  the  promotion  of  honest;/  and  fair  dealing  that  refined  foods 
be  enriched  on  a  restoration  basis,    Hoi^ever,  \ihen  tlie  e-^ldence 
shows  that  the  restoration  levels  are  too  low  to  correct  defi- 
ciencies, or  that  deficiencies  exist  in  other  factors  for  ishich 
the  refined  food  is  an  efficient  carrier,  the  promotion  of 
honesty  and  fair  dealing  may  require  the  inclusion  of  corrective 
quantities  of  nutritive  factors  in  the  enriched  food  even  though 
such  factors  are  present  in  smaller  quantities  or  wholly  lacking 
in  the  natural  product  from  which  the  food  is  made.  Similar 
considerations  may  require  the  enrichment  of  unrefined  foods," 

(SEAL)  mTsoi  B.  miLm 

Acting  Administrator. 

July  1,  1943. 

(P.R.  Doc.  43-106555  Filed,  July  2,  1943; 

11:^3  a.m.) 


♦STA.aSJIEIT  OF  POLICY  IN  THE  MATTER  OF  ADDITION  OF  SPECIFIC  IHJTRIEITS  TO  FOODS 

BY 

HATIOKAL  HESEARCK  GOUHGIL,  CaailTTSE  OK  FOOD  AJTD  mJTRITION 

October  1,  1941 


••WHEHEAS  there  exists  deficiencies  of  vitamins  and  minerals  in  the  diets 
of  significant  segments  of  the  popv.lation  of  the  United  States  -v^iioh 
cannot  promptly  be  corrected  by  public  education  in  the  proper  choice  of 
foods,  be  it  resolved,  in  order  to  correct  and  prevent  such  deficiencies s 

**(1)  That  the  Committee  endorse  the  addition  of  specific  nutrients  to 
staple  foods  (as  indicated  under  6  below)  which  are  effective  vehicles 
for  correcting  the  above  deficiencies  in  the  diets  of  the  general  pop- 
ulation or  of  significant  age,  geographic,  economic  or  racial  segments 
thereofi 

"(2)    That  the  Coinmittoe  opposes  the  inclusion  of  additions  of  specific 
nutrients  under  definitions  and  standards  which  laay  be  promulgated  under 
the  Food,  Drug  and  Cossrietic  Act  except  in  the  case  of  foods  Vvhich  con- 
stitute such  effective  vehicles  of  distributionj 

"(5)    That  the  Corjinittee  favors  unequivocally  the  fulfillment  of  the 
nutritional  needs  of  the  people  by  ihe  use  of  natural  foods  as  far  as 
practicable  and  to  that  end  encourages  education  in  the  proper  choice  of 
foods  and  the  betterment  of  processes  of  food  manufacture  and  preparation 
80  as  to  retain  more  fully  the  essential  nutrients  native  thereto; 

"(4)    Tb.at  to  avoid  undue  artificiality  of  food  supply  the  CoTFiinittee  favors, 
"whenever  practicable,  the  choice  as  vehicles  for  the  corrective  distribution 
of  vitsunins  and  minerals  those  foods  which  have  suffered  losses  in  refining 
processes  and  reeoBjmends  that  the  vitaTdns  and  minerals  added  to  such  foods 
should  preferably  be  the  kinds  and  quantities  native  thereto  in  the  unre- 
fined states 

"(5)    That  the  addition  of  other  than  natural  levels  of  vitairdns  and 
minerals  to  foods  Twhich  are  suitable  as  vehicles  of  distribution  may  be 
sanctioned  Tidien  more  natural  routes  are  practically  unavailable  as  measures 
to  correct  knonaanutritional  deficiencies! 

**(6)    That  at  present  the  Committee  favors  appropriate  enrichment  of  flour 
and  bread  (and  perhaps  com  meal),  the  fortification  of  milk  mth  Titamin 
D,  the  suitable  addition  of  vitamin  A  to  table  fats  and  of  iodine  to  salt 
for  dietarx^'-  use,    15iere  is  no  information  available  to  the  Committee  at 
the  present  time  -which  indicates  that  it  -will  be  desirable  to  reeomm.end 
the  addition  of  vitamins  and  minerals  to  foods  other  than  those  named j 

"(7)     That  specifically  the  Committee  opposes  the  addition  of  synthetic 
vitamins  to  carbonated  beverages  and  confectionary*** 


♦Proceedings  of  the  National  Research  Council,  Committee  on  Food  and 
Nutrition,  Volume  I,  October  1,  1941,  pp.  192-19S, 


J 


0',„ 


♦HESOLUTION  ADO!  TED  CO!^'CEmHG  BI^RICEMSIIT  OF  FOOD 

BY 

NATION^iL  iSSEARGH  f-OOD  AM)  MTRITION  BOARD 

February  20,  1943 


The  Food  and  Nutrition  Board  favors: 

Immediate  compulsory  enrichment  of  all  family  flour, 

"2#    Amendment  of  Food  Administration  Order  No.  1  to  require 
minimum  levels  of  thiamine,  niacin(nicotinic  aoid  or 
nicotinamide)  and  iron  in  enriched  bread  to  levels  reoommended 
at  the  Bread  Hearings  of  July-August,  1S41|  nau^ely,  tliiamine 
1.1  milligrams,  niacin  10  milligraras  and  iron  8  milligrams  per 
pound  of  oread, 

**3#    Adjustment  of  the  minimum  levels  of  thiamine,  niacin  and 
iron  in  enriched  flour  to  conform  to  testimony  given  at  the 
Bread  Hearings  of  July-August,  1941;  namely,  thiamin  2  milli- 
grams, niacin  15  milligrams  and  iron  IE  milligrams  per  pound 
of  flour,  these  requirements  being  Yd  thin  the  range  of  levels 
specified  in  the  regulations  defining  enriched  flour  under  iiie 
Food,  Drug,  and  Cosmetic  Act» 

**4,    Early  inclusion  of  riboflavin  as  a  required  ingredient  of 
enriched  flour  in  tlie  minimum  amount  of  0^6  milligrams  per 
pound  of  enriched  flour,  said  amount  to  be  increased  to  1«2 
milligrams  per  pound  as  soon  as  the  available  supply  of  ribo- 
flavin permits,  and  at  that  time  0.7  milligrams  of  riboflavin 
be  required  as  a  minimun  for  enriched  bread. 

"5,     The  extension  of  enrichment  to  com  losal  and  grits  in 
harmony  with  the  enricliment  program  as  soon  as  proper  standards 
and  techniques  can  be  formulated.** 


♦Proceedings  of  the  national  Research  Council,  Food  and  Nutriti 
Board,  Volume  III,  February  20,  1943,  pp.  50» 


J 


*EBGOM!vTEigDATIONS  ADOPTED  HSGAKDIHG  SYfJTHETIC  VITAMINS  FOR  CIVILIA2T  USE 

BY 

JTATIOIIAI.  RESEARCH  COUHCIL,  FOOD  AHD  ITUTLRITION  BOARD 

kpril  6,  1943 


•'The  Food  and  Nutrition  Board  of  the  National  Research  Council  reooiomends 
that  measures  "be  taken: 

a)  .     To  increase  tlie  production  of  ascorbic  acid,  riboflavin,  and 
niacin  (or  its  amide); 

b)  .     To  maintain  the  producti  on  of  "vitaBiins  A,         and  Ds 

o)»    To  give  preference  in  the  allocation  of  all  vitamins  in  which 
shortages  may  appear,  in  the  following  order: 

1.  For  the  treatment  ard  prevention  of  human  disease  under 
medical  supervision,  and  for  investigative  purposes. 

2.  For  the  Food  Snrichment  Program  as  recorimended  by  the  Food 
and  nutrition  Board  of  the  National  Researcb  Gcuncil. 

3.  For  tiie  feeding  of  farm  animals  necessary  for  the  production 
of  human  food, 

4.  For  addition  to  human  foods  not  included  in  the  food  enrichment 
pro gram  • 

5.  For  over-the-counter  sales  to  tlie  general  public^ 

Be  it  -riirther  resolved  iiiat  tliese  reoomLcendations  be  brought  to  the 
attention  of  the  appropriate  government  agency  or  agencies," 


^Proceedings  of  the  i^ational  Research  Council,  Food  and  Nutrition  board, 
Yol.  Ill,  April  6,  194S,  pp.  62-63 
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♦PRODUCTION  AND  CONSUMPTION  OT  POODS  COSOBKlSD  IN  THE  ENRICHMENT  PROGRAM 


Product 


Sklmmllk  Powder 
Buttoritillk  Powder 
Whey  Powder 
Whole  r.'dlk  Powder 

Total 


Pounds  Produced  in  Eetlriated  Pro-p  Lbs.  Pot«i-n=ially 

I9UI       19h2    I9U.3  duotion  for  19hh  AvaiWl' 

mill-  bill-  millions  of  lbs.  mllllom 

ions  ions 


U76 
75 

110 
h7 

708 


k,9k5 
560 

5.769 


%  of  Planned 
Inoraase 


Per  Capita 

Ilnimum 
Daily  Dietary 
Requiremsnts 


Per  Capita 
Consumption 


Fat 


H^irpiarina  to 


68  -  ho  lbs . 
(annual)  (28 
lbs.  from 
visible  fat) 


Salt 


Ifllk  Fluid 


120 
(goal) 


Teast 


Total  Cereals 


Dried  Brewer's 
Yeast  -  20 


85  surplus 
Brantr's  Yeast 
snauilly 

IS  Dried 
ytiA  annually 


Primary  yeast  2  to  i;  ts. 
(Beet  molasses)  daily  will 
Could  be  supply  good 

doubled  share  of  D- 

vitamlns 


23?  Voa 
in  South 
Carolina 


•R-ooeedings  of  National  I^esearoh  Counoil,  Food  and  Nutrition  Board,  from  various  plaoes  in  Voluises  I.  II.  and  HI. 


NKefauver/dep 
2/I7M 


Percent  Being  Specifications  for      Specifications  for  Daily  Requirements      Per  Capita  Per  C.nit.  Ff<f>„n^-^ 

Fortified  or  Fortifications  Being  Fortification  Being  I^r  Adult  of  Import-  Supply  ConsuSlL  ^  En^Iir'^ 

Being  Used  to  Used                            Tiged-Foreipn  Coimtries  ant  Vitandns  or  KSn-  ^-onsumption  of  Enrio}^r,fflnt 

Fortify  erals  Concerned 


(For  bread  - 
(6  parts  to 

dOO  partp  of 
(flour 4°'' 
(as  splits  are 
(av8;flabl4 

75  -  805!?  of 
01eo.,},feroh»i<.? 


9000  Units  of  A 
per  lb. 

1  part  potassium 
iodide  or  ecntival- 
ents  per  10.000 
parts  of  salt 


(English  fortified 
(jJargarijie  -- 
(3;^0  lU  of  A  per  lb. 
(  1+80  lU  of  D  per  lb. 
(d  to  be  raised  to 
(600  or  700  units 
(per  lb. 


!4.,600  lU  for  A 

(n.r.c.) 

Requirement  of 
iodine  was  re- 
fer mod  June  7. 
19142  to  allow 
0.15  to  0.30  ng 
per  adult 


6,500  for 
19U3,A 


6800  lU, 
I9I42  for  A 


(Wot  equivalent 
(to  butter  be- 
( cause  of  differ- 
(enoe  in  absorp- 
(tion  of  low  and 
(high  fatty  aoida 


FOODS  ADOP!IED  FOR  ENHICHMEIJT 
BY 

NATIONAL  RESEARCH  COTmCIL,  FOOD  AND  MTRITION  BOARD 
(Proceedings:  Vol.  I,  II,  &  III) 

FLOUR  AND  BREAD: 

I,  193  (Oct,  1)  1941  -  Enrichment  of  flour  and  bread  approved  and  adopted. 

*III,  50  (Jan,  15)  1943  -  Resolutions  were  made  and  adopted  favoring 

immediate  compulsory  enrichment  of  all  family  flour j  fortification 
of  enriched  flour  and  bread  at  levels  recommended  by  the  Board  in 
1941 I  and  inclusion  of  riboflavin  as  a  required  ingredient  in 
enriched  flour  and  bread  as  soon  as  supplies  are  available. 

♦Ill,  193-4  (July  30)  1943  -  Food  and  Drug  Administration's  published  pro- 
posals (in  Federal  Register, June  5,  1943)  of  revised  standards  for 
flour  and  bread  enrichment  were  substantially  in  accord  with  the 
Board's  views. 


♦Proposals  as  passed  and  published  by  the  Food  and  Drug  Administration  are  here 


Standards: 

Fed. 

Re 

gister. 

Feci. 

Re 

t;ister. 

Standards: 

'Fed. 

Re 

gister. 

f'ed. 

He 

gister. 

FLOUR 


Units  Added  per  Pound  of  Flour 

 mBmrrm  


AMENDED  1943 


Thiamin 
niacin  6. 
Iron  6. 
(a)Riboflavin  1.2 
(Calcium  500, 
Optional  (Yitamin  D250. 


Minimum 
1.66  mg 

mg 
mg 


mg 
mg 
USP 


Maximum 

2.5  mg 
24,  mg 
24.  mg 
1.8  mg 
2000.  mg 


Minimum 
2.  mg 
16.  mg 
13.  mg 
1.2mg 
500.  mg 
250.  USP 


Maximum 

2.5  mg 
20.  mg 
16.5  mg 
1.5  mg 
625.  mg 
1000.  USP 


1000.  USP 

(iheat  Germ  It  may  contain  not  more  than  5  percent  by  weight  of 
Y^eat  gem  or  partly  defatted  -nheat  gem. 


Unitflh   Added  per  Pound  of  Bread 

 mcffib  im  


1. 


Minimum 

Biiamin 
Macin 
Iron 
(a) Riboflavin 
(Caloiijm 


AI.ISNDED  1943 
Minimum  Maximum 


4. 
4. 

0.8 
333. 


Optional  (Vitamin  D  160. 


1.8  mg 
15.  mg 
12.6  mg 

OsJ-mg"^  l-C 
800,  mg 
750,  USP 


BBEAD 

Maximum 

mg  4.    mg  1.1  mg 

mg  16.    mg  10.  mg 

mg  16.    mg  8.  mg 

mg  3.2  mg  0.7  mg 

mg       1333.      mg  300.  mg 

USP  640.    USP  150.  USP 

('^eat  Gem  Each  such  "^ood  may  also  contain  as  an  optional  ingredient 
Tjheat  gem  or  partly  defatted  -vsdieat  gem;  but  in  no  case 
is  ihe  total  quantity  thereof  more  than  the  maximum  T\diich 
may  be  present  as  a  result  of  the  use  of  enriched  flour. 

(a)  Although  riboflavin  has  al'?fays  been  a  required  ingredient  in  enriched  flour 
and  bread,  its  compulsory  addition  -was  postponed  until  1943  because  the  in- 
gredient was  scarce. 

Postponement  of  Riboflavin:  Fed.  Register,  Dec.  3,  1941,  page  6176 

Fed.  Register,  March  19,  1943,  page  3558 
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FLOUR  AND  BREAD  ( continued) t 

III,  165  (May  27)  1945  (and  III,  49  (Jan.  15)  1943)  -  it  ms  resolved  and 

adopted  that  priorities  be  established  Twhich  -will  allocate  sufficient 
skimmilk  solids  to  permit  universal  compliance  with  Food  Distribution 
Ordvt  Ho,  1  (III,  101  -  providing  for  3  parts  skim  milk  solids  per 
100  parts  flour  in  -vriiite  pan  bread),  and  for  amendment  of  this  order 
as  soon  as  milk  solids  are  available  to  provide  for  the  addition  of 
not  less  than  6  parts  per  100  parts  of  flour  in  v^hite  pan  bread. 
(It  ms  also  resolved  that  the  maximum  amount  of  sugar  be  raised  to 
6  parts  per  100  of  flour,  and  of  shortening  to  4  parts  per  100.)  The 
required  increase  in  skim  milk  solid  production  is  to  be  taken  as  a 
portion  of  skim  milk  now  on  farms  and  not  being  used  for  human  food. 
Ill,  323  (Oct,  7)  1943  -  The  possible  addition  of  soybean  flour  to  em^iohed 
flour  "was  discouraged  in  fear  that  it  may  replace  skim  milk  solids, 
(From  Federal  Register^  Augu.st  3,  1943,  page  10786  it  is  noted  that 
soybeans  in  ground  form  may  be  added  to  plain  bread,  but  not  to 
enriched  bread  ijinless  it  is  featui.red  and  so  labeled.) 

OOm^  PRODUCTS: 

III^  50  (Jan,  14)  1943  -  Resolution  was  adopted  to  enrich  com  meal  and  grits 
in  hamcny  with  the  enrichment  prograr.  as  soon  as  proper  standards  and 
techjiiques  can  be  formulated, 

III,  51  (jan,  15)  1943  -  Resolution  was  adopted  that  efforts  be  made  to 
secure  priorities  for  machinery  and  equipment  necessary  to  enrich 
grits  with  thiamin,  niacin,  and  iron. 

Ill,  65  (Jan,  15)  1943  -  Resolution  was  adopted  that  com  products  be  enriched 
to  the  level  of  enriched  flour  and  that  riboflavfei  be  included. 
The  following  standards  were  stipulated  on  Jan,  15,  1943,  and  are  to 
be  effective  so  long  as  they  remain  consistent  with  the  definitions 
for  enriched  flour  ajid  enriched  bread: 

mgs,  per  pound 


Minimum  Maximum 

Thiamin                         1,5  3.0 

Niacin                         16,0  32.0 

Iron                             13,0  26,0 


Desirabilit;/  of  immediate  enrichment  of  all  com  grits  and  degerm?- 
inated  com  meal  was  expressed. 
Ill,  324  (Oct.  ?)  1943  -  Resolution  was  adopted  concerning  desiirability  of 
developing  insoluable  salts  or  deriirities  of  thiamin,  riboflavin, 
and  niacin  capable  of  becoming  fixed  to  the  surface  of  com  grits 
and  yet  having  resistance  to  rinsing. 

RICE: 

III,  324-^  (Oct.  7)  1943  -  Resolution  was  adopted  noting  the  desirability 
of  the  development  of  insoluable  salts  of  thiamin,  riboflavin,  and 
niacin  which  aare  capable  of  becoming  fixed  to  the  surface  of  rice, 
yet  have  resistance  to  dissociation  caused  by  rinsing.     The  tentative 
standard  for  enrichment  wiioh  will  be  proposed  to  rice  miller  is: 

mgs.    per  pound 
Minimum  Maximum 
Thiamin  1,5  3 

Niacin  16  32 

Iron  13  26 

Riboflavin,  as  an  0.5  1 

optional  ingr. 

(0,5  woul'^  correspond  to  the 
natural  content  of  brown  rice.) 


i 


3 


FASINA: 

III,  110-111  (May  27)  1943  -  The  Committee  on  Cereals  reported  that 
follomng  the  1S40  Hearings,  standards  for  Enriched  Farina 
have  been  the  sane  as  those  for  Enriched  Flour  except  -that  no 
maxiina  were  provided.    In  the  forthcoming  Hearings,  set  for 
April  19,  proposals  are  made  for  specifications  of  TTiaxiiirmii  and 
minimum  addition  of  required  ingredients  in  amounts  proposed 
for  Enriched  Flour,    ^For  the  optional  in  redients,  calcium 
and  vitamin  D,  the  proposed  levels  are  higher;  but  the  making 
of  optional  ingredients  into  required  ingredients  ireis  considered. 
Enrichment  of  other  breakfast  cereals  "was  discussed, 
*III,  193  (July  30)  1943  -  T?ie  revision  of  standards  for  enrichir^nt 

officially  proposed  by  the  Food  and  Drug  Administration(printed 
in  Federal  Register,  June  5,  1943)  -were  substantially  in  accord 
■wiMi  the  Board »  s  views. 


♦Note  -  It  ms  said  that  the  revision  of  standards  for  enrichjnent  of  bread 

and  flour,  as  poulished  June  5,  Tsas  in  accord  -with  the  Board's  views. 
Enriched  Farina  iwas  not  mentioned,  but  it  is  thought  by  the  compiler 
that  approval  of  revised  standards  for  it  yra^s  implied  or  understood, 

♦Federal  x^e  ;ister,  June  5,  1943,  page  7514  -  Amendments  to  Title  21,  Food 

and  Drug  Administration,  Section  15.140  sf  May  27,  1941,  state  that  the 
following  standards  are  to  be  effective  in  the  future  for  Enriched 
Farina t 


Bequirod  Ingredients  Units  per  pound 

Minimum  Maximum 

Tniamin                         2,0  mg  4,0  mg 

Niacin                         16,0  mg  32.0  mg 

Riboflavin                    1,2  mg  2,4  mg 

Iron  24,0  mg  200,0  mg 
Vitamin  D                 3200,0  USP  units 


Optional  Ingredient  Units  per  poxmd 

Minimum  Maximum 
Calcium  2000  mg 


10  -Lli'4^«. 
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^1,  193  (Oct,  1)  1941  -  Resolution  approving  the  addition  of  vitamin  A 
to  table  fats  was  adopted,  S4^aicA<uri«.  ujtv*  ^ct  t>c^  ttu,  tb<j^  <  Dr---^  <Vi->«.. 

Ill,  99  (April  6)  1S43  -  Resolution  was  adopted  that  fortification  of  all 
oleomargarine  intended  for  table  use,  as  provided  by  regiilations  of 
the  Food  and  Dmg  Administration  (9.000  USP  units  of  vitamin  A.  per 
pound),  TTOuld  be  in  the  interest  of  the  American  people, 

III,  241  (July  30)  1943  -  Previous  reconmendation  of  the  Board  that  all 
margarine  be  fortified  is  reaffirmed, 

MILK: 

^^l,  193  (Oct.  1)  1941  -  Resolution  approving  the  fortification  of  milk  wiiii 
vitamin  D  ims  adopted,  -^^^i^*^  to^4*^^4  ^ 

II,  95  (Aug,  24)  1942  -  It  ms  moved  and  adopted  tiiat  all  relief  milk 

contain  vitamin  D.    For  general  distribution  the  amount      ould  be 
400  USP  ^anits  per  quart.    If  conditions  do  not  perait  s.  child  to 
have  one  quart  of  milk  daily,  the  unit  which  they  do  get  may  contain 
the  400  USP  imits  of  vitamin  D,  but  in  such  circtjmstances  the  calcium 
intake  may  be  inadequate,    (Penny-milk  is  a  relief  milk,) 

SALT: 

I,  172— (July  26)  1941  -  In  a  report  submitted  by  Dr. Franklin  C.  Bing,  it 
was  stated  iiiat  about  50  percent  of  table  salt  ms  being  iodized. 
Iodized  salt  ms  introduced  in  1924,    Although  iixe  proportion  of 
fortification  had  been  higher,  conclusion  vtslS  reached  that  in  the 
future  one  part  of  either  sodium  or  po-tassium  iodide  to  each  10,000 
parts  salt  m)uld  be  acceptable.     This  represents  a  percentage 
amount  of  iodide  equal  to  0,01  percent, 

I,  193  (Oct  1)  1941  -  Resolution  approving  the  addition  of  iodine  to  salt 

for  dietary  use  ms  adopted, 

II,  41    (June  7)  1942  -  Revision  ms  made  in  former  proceedings  to  show  that 

the  iodine  requireraent  is  from  0,15  to  0.30  milligram  per  day  per 
adult.     This  need  is  easily  r^t  by  ihe  reg;ular  use  of  iodized  saltj 
its  use  is  especially  important  in  adolescence  and  pregnancy. 

III,  96  (March  5)  1943  -  It  ms  recommended  tliat  the  need  for  iodized  salt 

be  brought  more  forcibly  to  the  attention  of  the  public.    The  Quarter- 
master General's  Office  gave  assurance  that  all  salt  purchased  for 
Army  use,  witli  the  exception  of  salt  tablets,  will  contain  potassium 
iodide. 
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FOODS  CONSIDEHSD  FOR  EITRI CEMENT 

BY 

SfATIClIAI.  HSSEARO^  COUITCIL,  FOOD  A}ID  l^UTRITION  BOARD 
(Proceedings:  Vol,  I,  II,  &  HI) 


MACARONI  AM)  RELAHED  FOOD  PRODUCTS: 

I,  195  (October  1)  1941  -  Consensus  of  CoTninittee  on  Fortification 
of  Macaroni  and  Related  Products  "sms  that  the  products  con- 
cerried  should  not  be  fortified  with  vitamins  and  minerals. 
It  was  moved  and  adopted  that  this  concensi^s  be  presented 
to  the  hearings  of  the  Food  and  Dmr^  Administration, 
III,  323  (October  7)  1943  -  Possible  Fortification  cf  Macaroni  and 

Spaghetti  v/as  referred  at  the  request  of  the  Macaroni  Manu- 
facturing Association.    The  Coinmittee  on  Cereals  reported 
that  it  dees  not  alter  previous  recoimnendations  to  the 
effect  that  the  enrichment  of  macaroni  is  undesirable  because 
of  large  losses  by  leaching  in  the  cooking  practices  of  the 
Italian  population.    This  view  was  reported  to  the  Food  atnd 
Drug  Administration. 

SVAPOSATED  MILK: 

III,  167  (May  27)  1943  -  A  "^port  of  experinental  work  with  fortified 
v.  evaporated  milk  in  infant  -^eedins;  -ms  made  to  the  Board  by 

'  doctors  wbo  are  carrying  on  independent  research,    A  f omnia 

including  fortifications  of  vitamins  A,  D,  15,  C,  ■t^iiardn 
riboflavin,  niacin,  iron,  copper  and  manganese  is  being  given 
to  100  infants,  and  will  be  terminated  in  August,    The  need 
for  such  milk  is  said  to  be  increased  in  -wiar-time.  Figures 
from  a  doctor  of  Johns  Ilopkins  Hospital  show  that  though 
childfen  come  to  hospitals  with  many  misjudged  maladies,  50% 
of  them  have  rickets  and  12^  have  scurvy.    At  present 
machinery  for  such  enrichment  is  available  only  on  a  labora- 
tory scale* 

III,  397  (December  6)  1943  -  The  possibility  of  further  enriching  con- 
densed milk  for  foreign  civilian  diets  was  suggested* 

SALT: 

II,  126  (November  2)  1942  -  Note  was  made  of  the  recommendation  from 

Dr.  Carlson,  Universit;'/  of  Chicago,  to  the  Committee  on  Medical 
Nutrition  that  table  salt  should  be  fortified  with  calcium, 
phosphorus,  and  possibly  iron.     The  Board  decided  to  refer  this 
question  to  liie  Committee  on  Dietary  Allowances. 
MARGARINE  (With  vitamin  D): 

III,  307  (October  7)  1943  -  At  the  Joint  Food  Committee  of  the  United 
States,  England,  and  Canada,  Dr.  Maynard  spoke  of  the  meeting 
of  the  Medical  Research  Council  in  England,     The  primary  sub- 
ject of  discussion  was  the  fortl^cation  of  oleomargarine  witJri 
vitamin  D,     The  proposal  ms  to  fortify  margarine  with  about 
ten  times  the  amoimt  now  used,  namely,  600  or  700  units  per 
ounce.    The  purj.-^os^  ms  to  get  all  of  ihe  necessary."  vitamin  D 
to  children  in  their  allowance  of  margarine  wiiich  is  6  ounces 
per  week.    Although  there  were  objections  (especially  to  the 
expense  of  fortifying  all  margarine  since  vitamin  D  need  by 
adult  population  is  doubtful)  the  proposal  ms  recommended 
for  adoption* 
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BAKING  PCTOSR: 

III,  3  (January  5)  1945  -  Meiribers  are  considtring  adding  B  vitamins 
to  it,  especially  in  the  South  -^diere  com  nseal  is  eaten. 
CHEWING  am  (With  vitaiain  K): 

III,  458  (December  6)  1943  -  Continuation  of  a  project  vihidh  is  being 
conducted  by  a  professor  of  TTorth  Tester:  University  Dental 
School  is  reconBTi-ended  by  the  chairman  of  the  Board »s  Survey 
on  Dental  Caries  (but  the  Board  will  net  take  action  on  it), 
ALCOHOLIC  A2iD  SOFT  DUIMSt 

I,  195  (October  l)  1941  -  Resolution  was  adopted  that  the  committee 

opposes  the  addition  of  syntlietio  vitainins  to  carboniited  beverages. 
Ill,  188  (July  13)  1942  -  In  a  report  to  the  Executive  Secretary'-  it  was 
told  that  the  use  of  grain  for  -whiskey  has  been  stopped  since 
October  1942,  that  the  use  of  com  for  manufagturing  alcoholic 
beverages  -was  prohibited  on  July  10,  1943,/^at  the  prohibited 
use  of  molases  for  oanufaoture  of  beverage  spirits  has  practically 
stopped  the  manufacture  of  rum.     The  use  of  raisins,  grapes  and 
edible  fruits  for  vdjis  is  prohibited.    Table  grapes  and  ■'Miite 
gKapes  may  be  used  100  percent  for  mne.    Brandy  is  still  being 
Tiiade, 

III,  194  (June  29)  1943  -  Dr.  TTilder,  Chief,  Ci-wi.lian  Food  Requirements 

Branch  wrote  to  the  Chairrman  of  "the  board  advising  tliat  wine  and 
beer  carry  significant  nutritive  value  to  justify  their  continued 
manufacture,  perhaps  on  a  limited  scale. 

Ill,  460-4  (December  6)  1943  -  The  board  considers  soft  drinks  a  non- 
essential from        nutritional  point  of  view. 

Ill,  463-4  (November  5)  1943  -  A  general  state^-ient  was  made  and  adopted 
by  tlie  Board  saying  that  soft  drinks  are  the  most  dispensable 
items  of  txie  diet  and  that  they  are  relatively  non-essential  from 
the  nutritive  point* 

Bie  ccanmittee  pointed  out,  however,  that  soft  drinks  are  not 
alone  in  this  class! fioationj  some  other  foods  are  ades,  nectars, 
drinks,  candy,  ice  cream  and  ices  (popsickles),  syrups,  flavors 
and  powders  for  nakin;;  beverages  at  home. 

2he  Board  thinks  soft  drinks  may  crowd  out  valuable  foods 
from  the  diet,  ih.at  they  may  dullen  the  appetite,  and  that  there 
is  no  scientific  evidence  to  show  that  ihey  relies  fatigue. 

CANDYi 

I,  193  (October  1)  1941  •  It  was  resolved  and  adopted  that  the 

Committee  on  Cereals  opposes  the  addition  of  sjmthetio  vitamins 
to  confectionery. 

Ill,  41    (January  15)  1943  -  The  National  Research  Council  encourages 

improved  nutritional  quality  of  candy  bars,  but  does  not  encourage 
the  use  by  candies  in  general. 
II,  130E  (November  25)  1942  -  A  memorandum  reccaamends  the  use  of  nAiey 

in  powdered  form  for  candy,    (^ey  contain  77%  of  the  milk  ribo-* 
flavin,  26^  of  the  calcium,  and  50^  of  the  iron,  and  various  per- 
centages of  other  valuable  nutrients.) 


GAliDY  ( continued): 

III,  397-401  (Decembor  6,)1943  -  Members  of  the  Board  do  not 

consider  chocolate  bars  to  be  the  best  conveyor  of  vitamins 
for  fotifying  diets  of  foreign  feeding  programs.  Ih© 
theobrinine  of  oliocolate  is  too  much  for  children  two  ^'ears 
and  under,  and,  although  iiie  high  fat  content  adds  calories, 
there  is  an  objection  to  it  for  pregnant  T/omen  (ill,  letter 
after  44:6(0ctober  25)  1943)» 

III,  463  (October  21)  1943  -  Candy  is  classed  by  the  Board  in  the 
foods  considered  relatively  non-essential. 

ICE  CHEAHt 

I,  224  (December  17)  1941  -  It  was  said  that  at  the  nest  hearings 

of  the  Food  and  Drug  Admnistration,  the  question  of  enrich- 
ing ice  cream  would  likely  present  itself.    If  no  one  was 
tl-iore  to  speak  in  opposition,  the  Food  and  Drug  Adminis tuition 
would  be  bound  by  the  evidence,    Seoc^aHiendation  ims  made  that 
delegates  of  the  Board  b©  present  at  the  hearings. 
Ill,  463  (loverriber  5)  1943  •  In  refusing  to  approve  tiie  enrichment  ©f 
soft  drinks,  the  Board  pointed  out  that  soft  drinks  are  not 
alone  in  their  classification  as  "most  dispensible"  items  of 
diet.    Ice  oreaias  and  ices  (including  pop  sickle  a  frequently 
referred  to  as  a  "drink  on  a  stick")  are  in  this  classification 
and  are  not  approved  for  enrichment. 

SUGAR: 

I,  224  (December  17)  1941  -  Resolution  was  moved  and  adopted  that  the 
Board  was  not  prepared  to  take  action  on  the  reccimendation 
concerning  enricliment  of  sugars.    Further  statement  was  mad© 
that  consideration  would  have  to  be  given  to  the  resolution  on 
enrichment  \idiich  ?ias  adopted  October  1,  and  to  the  progress  of 
-the  flour  enrichment  program. 
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FOODS  CONSIDBiED  OR  ADOPTBD  AS  ''EKia GHEES** 

BY 

HATIOHAL  RE^ARCil  CGimCIL,  POOD  il'D  KUTPITIOH  BOAT?D 
(prooeedingss  Yol.  I,  II,  and  III) 


MILK  SOLIDS: 

III,  4S  (January'-  15)  1943  •  The  CoMmittee  on  Milk  reported  that 
appro:dmately  5,769,000,000  pounds  of  skim  irdlk  powler, 
butterailk  potrder,  a-nd.  whey  powder  are  potentially  airailabl© 
from  the  crifr,inal  eq-ui-mlents  nor  being  fed  to  ani!iials  or 
mated.     (HI,  70(Jamiary  14)  1943  —  Feeds  rfblch  will  re- 
place milk,  to  some  extent,  for  farm  animals  arej  animl 
and  fishly-products,  alfalfa,  and  fermentation  by~produota 
oontaining  tne  B-complex  factors  of  roilk.)  Pr^dng  equipment 
is  available  to  increase  railk  po-i»;der  produoticn  60  pero«it, 
II,  ISOE  (SoTGTnber  25)  194^  -  Milk  solids  const! tsjte  imrivaled  sources 
of  calci-um  and  riboflavin  (the  only  elements  of  diet  likely  to 
be  deficient  in  our  national  food  supply). 

Ill,  135  (May  27)  1943(and  III,  49(Januar'r  15)  1943  -  It  ms 

resolved  and  adopted  that  priorities  be  es-teiblished  -B^iiah  will 
allo'^ats  sufficient  skim  ?!?ilk  solids  to  pe;fndt  universal  ooa- 
plianoe  uitt.  Food  'Di8trib.'tion  Order  ^t©,  1  (III,  101«-provid- 
ing  for  3  parts  skixa  milk  solids  per  100  parts  flour  in  white 
pan  bread),  and  for  amendment  of  thi^  order  as  soon  as  milk 
solids  are  avedlable  to  provide  for  the  addition  of  not  less 
than  6  parts  per  100  parts  of  flour  in  -white  pan  bread,  (it 
ms  also  resolved  that  the  maxiinuiT).  amount  of  sugar  be  raised 
to  6  parts  per  100  of  flour,  and  of  shortening  to  4  parts  per 
100.)    ©le  required  increase  in  skim  milk  solid  production  is 
to  be  taken  as  a  portion  of  skim  milk  now  on  farms  and  not 
boini^  used  for  human  food. 
II,  ISOE  (November  25)  1942  -  In  a  memorand'^jm  it  ms  suggested  l^at 
ivhey  be  powdered  and  included  in  candy  and  bakery  products. 

YEASTt 

III,  401  (December  6)  1943  -  Before  the  present  war  program  began, 
two-thirds  of  the  brewers*  yeast  produced  went  into  animal 
feed* 

Twenty-five  million  pounds  of  surplus  brewers*  yeast  is 
potentially  available  annually.    Less  than  half  of  this  has 
fomerly  been  driei^  for  feeding  stock,     The  supply  of  primary 
grown  yeast  can  be  doubled;  this  depends  upon  doubling  the 
supply  of  beet  molasses— which  seems  to  be  possible. 
II,  142  (Deoem-ber  23)  1942  -  Although  it  was  resolved  ana  adopted 

that  yeast  be  excluded  from  list  1  (essential)  of  food  classi- 
fication, it  was  also  resolved  ar^d  adopted  that  reconsidera- 
tion be  made. 

Ill,  42  (January  5)  1945  -  Resolution  was  adopted  that  dry  j'east  be 
considered  a  natural  food  substance  and  be  placed  in  class  1 
i  (essential)  ©f  food  listings  for  war-time,  but  that  yeaet 

oonceiEEfcrate s  be  not  included  because  of  limited  supply, 
variable  composition,  and  low  protein  content, 
III,  401  (December  6)  1943  -  For  the  daily  diet  2  to  4  teaspoonsfull 
'  of  yeast  a  day  will  supply  a  good  share  of  the  B-vitamins, 


'  YEAST  (continued): 

■  III,  253  (Ifay  13)  1943  -  The  Medical  Researoh  Council  of  Great 

•  Britain  gave  a  report  of  addition  in  mass  feeding  ofl 

I  yeast  to  soups,  stews,  and  gravies  with  improYeinent' in 

flaTor,    Consideration  is  being  gi^ren  to  addition  o:^ 
i  yeast  to  curry  stuffs,  soya  saucos,  and  flaTo rings  in 

order  to  reach  hone  diets  as  Tifsll. 
J  III,  345  (September  14)  1943  -  In  an  infomal  conference,  vie-wpoints 

of  Trarious  uiGnbers  cf  the  Board  were  given  in  regard  to 
food  yeast.         ae  suggestions  to  follow/  wre  offered  on 
possible  use  oi:  it: 

(1)  '*Enriclier'V  for  corn  meal  in  order  to  help  solve  tlie 
pellegra  problsiu  cf  the  South. 

(2)  In  douymuts.    Reooinnended  proportions  are  l/o  jieast, 
l/s  soya  flour,  e^nn  6/8  -wliite  floLir* 

III,  401  (December  6)  1943  -  Gommittee  on  Food  Yeast  gav©  these 
suggestions  for  use  of  ysasts 

(1)  In  doughnuts,  yeast  may  replace  flour  up  to  l-» 

(2)  In  combination  idth  meat  products,  in  cookies,  and 
up  to  5  percent  in  bread ♦ 

(s)  In  yeast  pellet e  it  may  be  combined  with  skin  siilk, 
but  not  -i^ith  oocoa  (because  of  rancid  flavor  caused 
by  the  combination)* 

(4)  Teast  does  not  combine  with  torn  toes  or  tcmato  products 
in  cookery. 

SOYBEMS: 

♦III,  404  (December  6)  1.94S  -  The  Food  and  Drug  Administration's 
I  standards  do  not  include  soj  flour  among  the  several  products 

other  tiian  Tiieat  ivhioh  may  b©  added  to  i^^tiiie  or  enriched 
bread.     Hierefore,  it  is  prohibited  for  use  in  the  ordinary?- 
or  enriched  loaf,  but  can  be  used  in  feaMre  leaves  if 
properly  labeled. 

*III,  323  (October  7)  1943  -  Since  emphasis  1ms  been  placed  on  the 
high  protein  ve,lue  of  soyfloxir,  the  Comiittee  on  Cereals 
reported  a  fear  that  it  iriight  replace  milk  solids  if  included 
as  a  constit^aent  of  enriched  bread. 
Ill,  308  (October  7)  1943  -  in  ad  hoc  Coimoittee  reported  that  the  oil 
of  soybeans  contains  only  small  amounts  of   carotene  and 
little,  if  any,  vitamin  !)• 
Ill,  405  (December  6)  1943  -  Soya  is  "mluable  chiefly  for  protein 
content.    Its  uss  as  special  food  dishes,  as  meat  extender, 
and  in  standard  breads  or  specialty  breadi^,  is  bein;5  explored 
by  the  Board. 

Ill,  406  (December  6)  1943  -  Although  the  Board  considers  the  addition 
of  3  percent  or  less  of  an  ingrdient  to  bread  to  be  of  no 
aignifioanoa  nutritionally,  it  ms  pointed  out  that  soya  was 
not  a  product  approved  for  s^ioh  addition. 

\  ♦From  Federal  Register,  August  3,  1943,  page  10786  it  iis  noted  that  ground 

soybeans  may  be'  added  to  plain  bread,  but  not  to  enriched  bread 
unless  featured  and  so  labeled* 
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1*aTIC!TAJ:  RBSSARCK  GOITTGIL,  FOOD    .      KUTRITIC?!  BaiRD 
(Proceeding's:  7ol.  I,  II,  and  III) 


FOR  DIETS  0^  77"AR  WORKERS: 

III,  433--451    (October. 16,  1943)  -  A  stiidy  recsently  conducted  at 
th©  Loeldieed  Plant  on  the  effect  of  snipplementing 
diets  of  mr  workers  wiidi  ^^.tarains  "by  "use  of  Titamin 
tablets  sho-ws  that  sonething  defirite  ms  accomplished, 

A  nerr  prograai  mil  be  carried  on  in  ten  plants 
located  ii\  different  areas  of  iiie  United  States  using 
gratis  enriched  refreshments  at  rest  periods  for 
for-'jifyinr  diets.    The  program  will  be  finsjiced  by  the 
War  Production  Board  and  tl-ie  War  Depai^ent,    A  ^112, ODD 
contract  by  WPB  has  been  drawi  for  siip'S  r-1  sion,  collect- 
ion of  data,  and  educational  caiapaigns.    An  undetermined 
amount  of  money  is  '  r    e  provided  by  the  War  Deparfeent 
for  the  purc?iase  of  vitamins,  of  food  to  be  enriched, 
and  of  equipment.     Trie  estinated  cost  for  vi tar-ins,  food,  and 
equipcisnt  is  9  cents  per  capita  per  day,  but  aft^r 
establishment  it  will  be  7  cents. 

FOR  ITUTRITIOH  PROGBAI.^  IH  FUBRTO  RICO: 

III,  159  (January  15)  1S43  -  Dr.  Lydia  J.  Roberts  made  a  report  of 

tlie  food  and  nutrition  conditions  in  Puerto  Rico. 
Ill,  422  (December  6)  1943  -  It  is  proposed  th^t  ^50,000  per  year 

be  spent  on  a  nutrition  program  in  Puerto  3Uco. 

FOR  POST-W^R  WOHC  ABROAD: 

III,  320  (October  7)  1943  -  Tlie  Rockefeller  Foundation  has  -iTen 

fellowships  for  trainin-;  survey  fceajais  to  serve  as  a 
nucleus ^f or  p^ost-war  •work  abroad.  Since  the  middle  of 
July,  JieTOtn^  School  of  Health  has  been  training  twelve 
yoimg  professional  people.  They  -will  later  spend  one 
month  in  I^orl^.  Carolina  vdiere  the  International  Health 
Division  is  conducting  a  Model  Nutrition  Survey.  Tlieii 
they  -will  return  to  for  further  study. 
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EKEEEPTS  FROM 
FOOD  DISTRIBUTION  ORDERS 
DEPARTMEirr  OF  AGRICULTURE 
RELATIVE  TO  MKERY  PRODUCTS 


♦•F.D.O^  1,  Part  1404— Bakery  Products,  Manufacture  and  Sale  of  Bread  and 

Rolls,    Section  1404.1 — Manufacture  and  sale  of  bread  and  rolls— 
(a)  Definitions  (10)  "Enridied"  laeans  that  the  bread  has  been 
made  from  enriched  flour  containing  the  ingredients  in  the 
quantities  required  by  the  regulations  under  the  Food,  Drug  and 
Cosmetic  Act,  or  that  equilFal^nt  ingredients    have  been  added 
to  plain  flour  during  the  mixing  of  the  dough,    (b)  Restrictions 
(9)  All  white  bread  shall  be  enriched,  shall  contain  not  less 
than  3  parts  nor  more  than  4  parts  of  milk  solids  to  100  parts  of 
flour,  and  shall  be  determined  by  weight  of  material  used." 

**'*F.D»0.  1,  Amdt.  5,  Part  1404— Bakery  Products,  Manufacture  and  Distribution 
of  Bakery  Products.    Section  1404.1— Restrictions  on  the  manufac- 
ture and  distribution  of  bakery  |)roducts — (d)  Enrichment — (l)  No 
baker  shall  make  or  sell  any  yeast-raised  bakery  product  (except 
biscuits  and  crackers),  or  any  doughnuts,  crullers,  or  fried  cakes, 
unless  enriched  to  the  extent  thmt  Tft.ite  flour  is  used  as  an 
ingredient.    (2)  Ho  person  ska 11  sell  any  imported  yeast-raised 
bakery  product  (except  biscuits  or  crackers),  or  any  imported 
doughnuts,  cruellers,  or  fried  cakes,  unless  enriched  to  the  extent 
that  white  flour  is  used  as  an  ingredient.** 

***"F.D.O.  1,  Amdt.  6,  Part  1404 — Bakery  Products,  Manufacture  and  Distribution 
of  Bakery  Products.    Food  Distribution  Order  No,  1,  as  amended 
(8  F.R.  16777)  section  1404,  issued  by  the  Secretary  of  Agriculture 
on  December  29,  1942,  is  further  simended  by  deleting  the  period  at 
the  end  of  (d)  (1)  and  substituting,  in  lieu  thereof,  the  following j 
Provided,  however,  that  until  May  1,  1944,  this  requirement  shall 
apply  only  to  -white  bread. 

*This  order  shall  become  effective  at  12:01  a.m.,  e.w.t., 
January  16,  1944." 


♦Federal  Register,  7,  December  SI,  1942,  Title  7— Agriculture ,  Chapter  XI— 
Food  Distribution  Administration,  (F.D.O.  l)  Part  1404,  Bakery  Products, 
Manufacture  and  Sale  of  Bread  and  Rolls,  pp.  11105. 

♦♦Federal  Register,  8,  December  15,  194S,  Chapter  XI — ^^Var  Fpod  Administration 
(Distribution  Orders)  (F.D.O.  1)  (Amdt.  5),  Part  1404--Bakery  Products, 
Manufacture  and  Distribution  of    Bakery  Products,  pp.  16888. 
♦♦♦Federal  Regiater,  9,  January  15,  1944,  Title  7— Agriculture ,  Chapter  XI — 
War  Food  Administration  (Distribution  Orders)  (F.D.O.  1,  Amdt,  6),  Part  1404- 
Bakery  Products,  Manufacture  and  Distribution  of  Bakery  Products,  pp.  599. 
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